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HOUSEKEEPERS '  CHAT  Wednesday,  October  26,1932 


(FOR  BROADCAST  USE  ONLY) 

Subject:     "Dinner  on  Wednesday."     Information  from  the  Bureau  of  Home  Economics, 
the  Forest  Service,  the  Bureau  of  Plant  Industry,  U.S.D.A. 

Those  green  tomatoes  that  you  rescued  from  the  vines  just  in  time  to  save 
them  from  the  clutches  of  Jack  Frost — let's  have  some  of  them  for  dinner  tonight. 
Shall  we  have  then  fried?    That's  one  of  the  nicest  ways  of  fixing  green  tomatoes. 
You  slice  them  leaving  the  skin  on,  just  as  you  do  ripe  tomatoes.     Then  you  dip 
them  in  flour  or  fine  "breadcrumb s  well  seasoned.    And  you  fry  them  in  the  skillet 
until  they  are  tender  and  "brown  on  "both  sides. 


And  now  since  we've  started  with  the  tomatoes,  we  may  as  well  go  on  planning 
the  whole  dinner  for  tonight.    For  the  inexpensive  hot  main  dish,  let's  have 
creamed  salmon.    And  to  go  with  it  let's  have  flaky  "boiled  rice  served  with  "butter 
and  a  dash  of  bright  red  paprika  over  the  top  for  good  looks.    Then  the  fried  to- 
matoes.   Hot  "biscuits.    And,  for  dessert,  little  Se eke l/ stewed  with  slices  of  lemon 
or  orange  for  flavoring,  pears 

That's  the  meal,  all  planned  and  off  our  minds.  Ajid  a  good  thing,  too,  for 
I'd  like  to  pass  on  to  you  today  a  number  of  things  I  have  recently  learned  from 
different  branches  of  the  Department  of  Agriculture, 

Have  you  ever  wondered  which  kind  of  wood  gives  off  the  most  heat  when  you 
"burn  it?    Maybe  yoii've  heard  that  hickory  wood  is  the  hottest.    That's  an  old  no- 
tion passed  down  probably  since  the  day  when  stoves  first  came  into  use.    3ut  ex- 
perts in  the  Forest  Service  who  have  been  making  tests  on  the  subject  say  that  it's 
a  mistaken  notion.    They  have  found  that,  pound  for  pound,  pine  wood  gives  off  more 
heat  than  hickory  or  any  other  heavy  hardwood. 

A  cord  of  hickory,  because  it  is  heavier,  may  give  off  more  heat  than  a  cord 
of  pine.  But  most  resinous  woods,  like  pine,  have  a  higher  heat  production  value 
per  pound  than  nonresinous  woods. 


Another  mistaken  notion  about  fuel  wood  is  that  sapwood  of  longleaf  pine  con- 
tains more  resin  than  the  heartwood.     This  notion  -probably  comes  from  the  frequent 
sight  of  gum  glistening  on  the  freshly  cut  sapwood  but  not  on  the  heartwood.  The 
resin  forms  in  the  sapwood  but  the  heartwood  stores  it. 

This  isn't  washday,  but  here's  a  little  washday  information  I've  picked  up 
from  the  laundry  experts.     It's  about  using  bluing.     Some  nretty  good  housewives 
never  learn  the  secret  of  using  bluing  successfully.     They  often  try  to  cover  vp 
poor  laundering  with  bluing.     That  doesn't  work.     It  just  leaves  the  clothes  with  a 
dingy  look. 

Rule  No.  I  for  using  bluing  is:     Never  put  the  clothes  in  the  bluing  water  un- 
til they've  been  thoroughly  rinsed  of  all  soap  and  washing  powder. 
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If  you  use  a  soluble  powdered  "bluing,  dissolve  the  powder  first  in  a  little 
water  in  a  bowl  and  then  add  it  drop  by  drop  to  the  tub  of  clear  water.    3e  sure 
every  little  particle  dissolves.     If  you  use  "ball  or  block  bluing,  you  can  tie  it 
in  a  little  Canton  flannel  bag  and  swish  it  through  a  tub  of  cold  water  until  you 
get  the  right  color.    You  can  test  the  shade  by  dipping  in  a  small  garment  and  hold- 
ing it  to  the  light. 

Another  point  about  bluing.    Better  prepare  the  blue  water  just  before  you  use 
it.    If  it  stands,  the  color  may  settle  and  streak  the  clothes.    All  bluing  water 
needs  stirring  occasionally.    Put  in  just  a  few  pieces  at  a  time  and  never  let  them 
soak.    Or,  better  still,  dip  the  pieces  in  and  out  quickly,  one  at  a  time. 

Here's  an  interesting  hint  about  flowers  and  bouquets  from  W.R.3.,  our  garden 
adviser.    Did  you  ever  hear  of  reviving  cut  flowers  with  hot  water?    Listen  to  the 
advice  W.R.3.  has  to  offer:     "Chrysanthemums,  carnations,  roses,  and  many  other  cut 
flowers  will  last  longer,  if,  when  they  begin  to  droop,  you  cut  an  inch  off  the 
stem  and  then  plunge  the  cut  end  into  very  hot  water  for  a  moment.    Then  place  the 
flowers  in  a  vase  of  fresh  cold  water." 

This  isn't  economy  day,  to  be  sure,  but  I  find  a  few  stray  economy  ideas  still 
lingering  in  my  mind,  so  I'll  pass  them  along.    An  expert  cook  of  my  acquaintance 
who  seems  to  have  some  good  Scotch  blood  tells  me  that  she  saves  the  left-over 
liquid  from  her  pickled  peaches  and  uses  it  for  mince  pies,  sauces  for  meats,  and 
so  on.    As  for  the  liquid  from  her  mustard  pickles,  she  uses  that  too.     She  adds 
it  to  salad  dressing  in  place  of  fresh  vinegar  and  mustard. 

Just  time  to  give  you  the  recipe  for  spiced  grape  juice  that  several  people 
write  for  every  fall. 

1  quart  of  grape  juice 
l/2  cup  of  sugar 

12  short  pieces  of  stick  cinnamon 
12  whole  cloves,  and 
l/2  teaspoon  of  salt. 

Once  more.  (Repeat.) 

You  mix  all  these  ingredients,  bring  them  to  the  boiling  point  and  then  let 
them  stand  for  several  hours.    When  ready  to  serve,  reheat  the  mixture,  remove  the 
spices,  add  lemon  juice  if  desired  and  serve  hot.    Nice  with  sandwiches  or  cookies 


Tomorrow: 


"Pressing  Questions." 


